
A 21% administrative fee and state sales tax (7%) will be added to all invoiced items.  

Price and available items subject to change due to availability 

 

 

Breakfast Menus 
Available Until 11:30Am 

 

Continental Breakfast 

$15.00 per guest 

 

House made Assorted Muffins, Scones and Seasonal Breakfast Breads 

Seasonal Fresh Fruit Salad 

House Made Yogurt Parfait Topped with Chef Tom's Granola 

Beverages 

 

Freshly Brewed Coffee & Assorted Tea Station 

 

Fresh Orange and Grapefruit Juice 

 

Ocean Spray Cranberry Juice 

 

V8 Tomato Juice 

 

 

Breakfast Buffet 

$21.00 per guest 

 

House made Assorted Muffins, Scones and Seasonal Breakfast Breads 

Seasonal Fresh Fruit Salad 

House Made Yogurt Parfait Topped with Chef Tom's Granola 

Scrambled Eggs with Cheddar Cheese and Chives 

 

Choice of: Applewood Smoked Bacon, Chicken Apple Sausage or Canadian Bacon 

 

Brioche French Toast with Pancake Syrup 

Upgrade to Banana Fosters French Toast | $2.95pp 

Upgrade to Vermont Maple Syrup | $1.50pp 

 

Lyonnais Potatoes 

 

Beverages 

Freshly Brewed Coffee & Assorted Tea Station 

 

Fresh Orange and Grapefruit Juice 

 

Ocean Spray Cranberry Juice 

 

V8 Tomato Juice



A 21% administrative fee and state sales tax (7%) will be added to all invoiced items.  

Price and available items subject to change due to availability 

 

Brunch Buffet 
Available until 3:00pm 

 

$28.00 per guest 

 

House made Assorted Muffins, Scones and Seasonal Breakfast Breads 

Seasonal Fresh Fruit Salad 

House Made Yogurt Parfait Topped with Chef Tom's Granola 

Scrambled Eggs with Cheddar Cheese and Chives 

 

Choice of: Applewood Smoked Bacon, Chicken Apple Sausage or Canadian Bacon 

 

Brioche French Toast with Pancake Syrup 

Upgrade to Banana Fosters French Toast | $2.95pp 

Upgrade to Vermont Maple Syrup | $1.50pp 

 

Lyonnais Potatoes 

 

Choose One: 

Mixed Greens Garden Salad 

with house made Maple Balsamic and Buttermilk Ranch 

 

Classic Caesar Salad 

Tossed with House Made Caesar Dressing 

 

Choose Two: 

 Traditional Chicken Piccata 

with lemon caper sauce 

 

Grilled Honey Balsamic Glazed Chicken 

 

Chicken and Waffles 

with Red Eye Gravy and Pancake Syrup  

Upgrade to Vermont Maple Syrup |$1.50pp 

 

Baked Scrod 

with lemon panko crumb topping 

 

Baked Salmon 

with Honey Dijon Beurre Blanc 

 

Beef Tips 

with a Burgundy Demi Glaze 

Upgrade to a wild mushroom Ragout | $1.25pp 

 

Assorted Cookies and Brownies  

 

Beverages 

Freshly Brewed Coffee & Assorted Tea Station 

 

Fresh Orange and Grapefruit Juice 

 

Ocean Spray Cranberry Juice 

 

V8 Tomato Juice 

 



A 21% administrative fee and state sales tax (7%) will be added to all invoiced items.  

Price and available items subject to change due to availability 

 

 

 

Menu Enhancements  

 
Real Vermont Maple Syrup | $1.50pp 

From Harlow's Sugar House Putney, VT 

 

Banana Foster French Toast | $2.50pp 

 

Belgian Waffles | $2.50pp 

Add Blueberries, Strawberries or Chocolate 

Chips and house made whipped cream | $1.50pp 

 

Blueberry Pancakes | $3.50pp 

 

Murphy's Irish Steel Cut Oats | $6.00pp 

Includes Brown Sugar, Raisins, and Whole Milk 

 

Eggs Florentine | $4.00pp    

Farm Fresh Eggs, Sauteed Spinach, Griddled 

Tomato on an English Muffin, topped with 

Traditional Hollandaise and chives 

 

Chef Tom's Eggs Benedict | $5.00pp 

Farm Fresh Eggs, and imported Prosciutto on 

house made cornbread, topped with Traditional 

Hollandaise Sauce 

 

Irish Benedict | $7.00pp 

Farm Fresh Eggs, Corned Beef Hash  on house 

made cornbread, topped with traditional 

hollandaise sauce 

 

Salmon Benedict | $8.00pp 

Farm Fresh Eggs, Smoked Salmon on an 

English Muffin, topped with a truffle 

Hollandaise sauce 

 

Lobster Benedict | $12.00pp 

Farm Fresh Eggs, Lobster Claw & Knuckle, on 

a house made biscuit, topped with a lemon 

hollandaise sauce 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Egg & Cheddar Sandwich | $4.00pp 

Farm Fresh Fried egg, Vermont Cheddar in a 

grilled English Muffin 

 

Breakfast Burrito | $4.50pp 

Scrambled eggs, Pepper jack Cheese, sautéed 

onions and bell peppers, black beans and salsa 

wrapped in a flour tortilla  

Add bacon or ham for $1.50pp  

  

Bacon, Egg & Gouda | $5.00pp 

Farm Fresh Fried egg, Smoked Gouda and 

Applewood smoked bacon in a Biscuit 

 

Ham, Egg & Swiss | $5.00pp 

Farm Fresh Fried Egg, Swiss Cheese and Black 

forest ham in a croissant 

Bagel 'n Lox | $9.00pp 

Toasted Bagels, Smoked Salmon, Capers, 

Pickled Red Onion, Sliced Tomato and Cream 

Cheese.  

 

Bacon Mac 'n Cheese | $5.00pp 

House made Mac 'n Cheese with Applewood 

smoked bacon, topped with Breadcrumbs 

 

Lobster Mac 'N Cheese| $9.00pp 

House Made Mac 'N Cheese, Lobster Knuckle 

and Claw Meat, topped with Breadcrumbs 

 

Roast Turkey Carving Station|$7.00pp* 

 

Spiral Ham Carving Station | $8.00pp* 

 

Prime Rib Carving Station | $10.00pp* 

 

*Carving Stations have an additional 

$75.00 chef attendant fee 

 

 


